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p e r u v i a n  p a s s p o r t
PISCO, BASIL THREE OLIVES VODKA,
LIME, GINGER BEER. -17-

eazy money
BOMBAY SAPPHIRE GIN, WATERMELON, LIME,
PEACH ROSEMARY ESSENCES, NICE ICE ROCK. -17-

hexual  tension
ILEGAL MEZCAL REPOSADO, ARBELLA ESPRESSO MIX, LICOR 43,
PUMPKIN SPICE SYRUP + CREAM, SHANKY’S WHIP. -18-

[ c r i e s  i n  s p a n i s h ]
ILEGAL ESPADÍN MEZCAL, CRÈME DE CACAO,
PASILLA+CINNAMON SYRUP, 
CHERRY+ORANGE BITTERS. -18-

don’t be suspicious
PESTO WASHED 400 CONEJOS MEZCAL, GREEN CHARTREUSE,
GRAN CENTENARIO TEQUILA, FRESH CITRUS.  -18- 

let  that  mango
JOSE CUERVO TRADICIONAL CRISTALINO,
BLACK TEA LIQUEUR, FORCE CARBONATION, 
MANGO+BLACK TEA SYRUP. -18-

golden hour
GRAN CENTENARIO TEQUILA OR THREE OLIVES VODKA,
HOUSE-MADE GRENADINE,OJ, CHERRY BITTERS.  -17-

i  w i s h  i t  w e r e  s u m m e r
CACHAÇA, BRAZILIAN LIMEAID, WHITE RUM,
ANCHO REYES, PIMENTO DRAM. -17-

@ARBELLACHICAGO 112 W GRAND AVE CHICAGO

smokey’s  s idepiece
CHARRED HABANERO CREYENTE MEZCAL,
INFUSED LILLET BLANC, 
APEROL, LIME, BITTER ORANGE. -18-

old school
PEANUT BUTTER WASHED GREY GOOSE VODKA,
CONCORD GRAPE JELLY ICE. -18-

c h i c a g o  fi r e  e x t i n g u i s h e r
DEWAR’S SCOTCH, AMARO ABANO, 
SMOKED BITTERS, CRÉME DE NOYAUX. -17-

o n  a s s i g n m e n t
GREY GOOSE VODKA, PEACH, ROSEMARY, 
PASSION FRUIT, LEMON, APEROL, BUBBLES. -17-

s a n g r e  d e  m i  s a n g r e
GRAN CENTENARIO PLATA TEQUILA, LIME,
GRAPEFRUIT, POMEGRANATE- GINGER SYRUP,
GINGER BEER -17-

s m o k i n g  k i l l s
BUBBLY ROSE KOMBUCHA,
GINGER BEER,LIME AND SMOKED. -15-

secret window
MIONETTO NA APERITIVO, HIBISCUS, LIME,
PEACHTREE SIPPING VINEGAR. -13-

thin  fizzy
SPRIT DEL CONTEROZ, POMEGRANATE SYRUP,
PEACH SHRUB, LEMON, SODA. -15-

stay  breezy
DHOS TEQUILA FREE, AGAVE NECTAR,
CLARIFIED WATERMELON+LIME JUICE. -13-

THREE SPIRIT SOCIAL, N/A BOURBON, 
VANILLA DEMERARA. -13-

neils  a  fungi

a r - b a e - y a h  m a r t i n i
GIN, LILLET BLANC, ELDERFLOWER,
BITTER BIANCO, PAMPLEMOUSSE, TWIST. -17-

abandon ship
DOS MADERAS 8 YR RUM, PINEAPPLE, CARROT,
GUAVA, ORANGE JUICE, COCONUT, NUTMEG. -18-

SCALE

LIGHT             CLEAN              COMPLEX              BOOZY   

  TIPSY          TEXTING EX            DANCING ON TABLES

(MILES)

(KM)

NOT F**KING
AROUND

GLASS
FOR SALE $5

TSHIRT
$25

SWEATER
$50

BEANIE
$20

SMOKED

BE A LEGEND

ARBELLA
CLASSIC

SPIRIT  FREE
VOYAGE
+ 4 $  F O R  Y O U R  C H O I C E  O F  S P I R I T .
L

5% SERVICE CHARGE FOR VIBES, FREE ENTERTAINMENT, AND RISING COSTS OF OPERATIONS. 
WILL BE REMOVED FROM TAB IF PREFERRED.     



W I N E
B Y T HE GLAS S
CANARD- DUCHÊNE BRUT $20
SPARKLING ASK SERVER $12
STILL ROSÉ ASK SERVER $12
WHITE ASK SERVER $12
RED ASK SERVER $14

BY  T HE BOTTLE

CANARD- DUCHÊNE BRUT CHAMPAGNE, FRANCE NV $90
PERRIER JOUET GRAND BRUT CHAMPAGNE, FRANCE NV $130
MARCO FELLUG PINOT GRIGRIO GUILIA, ITALY $55
SAGER & VERDIER, SANCERRE LOIRE, FRANCE $80

EDUCATED GUESS, CABERNET NAPA, CALIFORNIA $80

B E E R -  S E L T Z E R S
MILLER HIGH LIFE 12OZ $7
MILLER LITE 12 OZ $7
MODELO 12OZ $8
NEON BEER HUG IPA 12 OZ $8
GUINNESS 16 OZ $10
CASA HUMILDE, MARINA LAGER DRAFT $8
CASA HUMILDE, VIVA LA FRIDA HIBISCUS LAGER 16 OZ $12
TANGERINE WHEAT 12 OZ $8

BECKMAN CUVEE LE BEC, RED BLEND SANTA YNEZ  VALLEY, CALIFORNIA

MIRAFIORE LANGHE, NEBBIOLO PIEDMONT, ITALY

$130
$55
$110

CLASSICS TROPICAL EXOTIC

17$ RUM DAIQUIRI B-A-N-A-N-A-S MEZCAL

20$ HEMMINGWAY

  SMOKED
PINEAPPLE25$  ZOMBIE #2

AGRICOLE

    CLARIFIED    

GIN WHISKEY AGAVE

         SHAKEN
      FAVORITES

PAPER PLANE    REPOSADO
ESPRESSOTINI        

      BITTER +
   AROMATIC

HANKY 
PANKY TORONTO   MEZCAL 

NEGRONI

     STIRRED+
       SHARP

ALASKA BROOKLYN DESERT KISS

C U S T O M  C L A S S I C S
H O U S E  D A I Q U I R I S

H O U S E  M A R T I N I S  - 1 8 -

H A P P Y  H O U R MENU
M O N D A Y - F R I D A Y  4 - 6 P M

D R I N K S
BEER OF  THE DAY -5 -

ON ROTATION

COCKTAIL  OF  THE DAY -6 -
WHATEVER STRIKES OUR FANCY

GLASS OF  VINO -7 -
RED, WHITE, ROSÉ, OR SPARKLING

PERUVIAN PASSPORT -9 -

SANGRE DE  MI  SANGRE -9 -
GRAN CENTENARIO PLATA TEQUILA, GRAPEFRUIT, POMEGRANATE- GINGER SYRUP, SQUIRT.

TRAVELING OLD FASHIONED -11-
ROTATING GLOBALLY INSPIRED OLD FASHIONED

F O O D  S P E C I A L S
FIVE-  SPICE  MIXED NUTS -5 -

CHICKEN TENDERS -13-

KITCHEN SPECIAL  OF  THE DAY -MP-
ASK SERVER FOR DETAILS

T A G  U S !   @ a r b e l l a c h i c a g o
FOLLOW US @ARBELLACHICAGO

VIBES START HERE

K I T C H E N  M E N U
LAST CALL 9:30PM 

TOASTED FIVE- SPICE MIXED NUTS
TOASTED CASHEWS, ALMONDS, PECANS, HAZELNUTS,
               MACADAMIA, ROASTED GARLIC.
                                            -7-

OLIVES
MARINATED GREEK OLIVES, CITRUS, SHALLOTS,
  ROASTED GARLIC, ROSEMARY, RED PEPPERS.
                                      -7-

TRUFFLE FRIES
CRISPY POTATO FRIES, TRUFFLE OIL, PARMESAN, 
         CHOPPED PARSLEY, GARLIC AIOLI.
                                      -9-

      

WHIPPED FETA DIP
ROASTED CHERRY TOMATOES, TOMATO CHUTNEY, 
            MASCARPONE, & TOASTED PITA.
                                       -14-

WA GYU  BE E F  SL ID E RS**

BAVETTE CUT, SERVED MEDIUM, BLACK GARLIC SAUCE,
                     CRISPY FRIES & GARLIC AIOLI.
                                              -27-

COCONUT SHRIMPS
COCONUT BRINED SHRIMP, COCONUT + PANKO 
BREADING, CILANTRO & SWEET-N-SOUR SAUCE.
                                       -19-

PEPPADEWS
GOAT CHEESE STUFFED PEPPADEW PEPPERS
            WITH FRIED GARLIC CHIPS.
                                  -10-

ST E A K T A RT A RE **
    HAND-CHOPPED STEAK (RAW), CORNICHONS, 
ARBELLA SECRET SAUCE, SESAME SEED CRACKERS.
                                      -21-

T HA I  F RIE D  C HIC KE N SL ID E RS
HOUSE BRINED CHICKEN, SWEET CHILI GLAZE,
             CABBAGE SLAW. 3 TO ORDER.
                                   -17-

C A U L IF L OWE R T A C OS
PANKO- CRUSTED CAULIFLOWER, GINGER SESAME GLAZE,
                         CILATNRO- LIME SLAW. 3 TO ORDER.
                                             -16-

SPINA C H C A U L IF L OWE R F OND U E
       ROASTED CAULIFLOWER, GRUYÈRE MORNAY SAUCE, 
TOASTED BREAD CRUMBS, SPINACH, TURANO SOURDOUGH.
                                                      -15-

KFC CHX TENDIES
    HOUSE BRINE, KOREAN- INSPIRED SWEET-N-SPICY GLAZE,
            SESAME SEEDS, CILANTRO, ROASTED PEPPERS.
                                                     -16-

LEMON PEPPER CHX TENDIES
HOUSE BRINE, TOSSED IN BUTTERY 
     LEMON & BLACK PEPPER MIX.
                            -16-

ST E A K F RIT E S**

AMERICAN WAGYU BEEF SLIDERS, SAUTÉED ONIONS + 
SHISHITO PEPPERS, GARLIC AIOLI, WHITE CHEDDAR.
                                             -20-

BEE’S KNEES

PISCO, BASIL VODKA, GUAVA, CITRUS, GINGER BEER.

**THESE ITEMS ARE COOKED TO ORDER.  CONSUMING RAW OR UNCOOKED MEATS, 
POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

PLEASE ALERT YOUR SERVER TO ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.

C A F E C IT O T IRA M ISU
RUM, COFFEE LIQUEUR, VANILLA CREAM, CACAO.
                                             -10- 

LATE NIGHT BITES
ITEMS IN RED ARE AVAILABLE UNTIL LATE-ISH TUESDAY- SATURDAY.

     

FROM VINE WHISKEY AGAVE

17$ SINGANI 63 OLD FORESTER MAESTRO DOBEL
     REPOSADO

20$ QUEBRANTA
     PISCO RUSSELL’S 10  400 CONEJOS

       TOBALÁ

25$ HENNESSY
     VSOP

WHISTLEPIG
        RYE

1800 AÑEJO
 CRISTALINO

H O U S E  S O U R S * *

MATTALADA
ZERO PROOF. 

UBE. OAT MILK. 
PINEAPPLE. CITRUS. 

SODA WATER
-10-

FROM THE VAULT  -10-
AS WE APPROACH OUR 10 YEAR ANNIVERSARY, WE’RE UNLOCKING OUR COCKTAIL VAULT.

EACH MONTH ON THE 10TH, WE’LL POUR A THROWBACK FAVORITE FOR 10$ DURING HAPPY HOUR.
A TOAST TO ‘ALMOST’ 10 AMAZING YEARS. 

SPANISH CORN NUTS
CRUNCHY, SALTY, HINT OF LIME.
                         -5-

VEGETARIAN OPTION

RIGHT BEE  CIDER 12 OZ $10
LUCKY ONE VODKA PEACH LEMONADE 12 OZ $9
FRESHIE TEQUILA SELTZER 12 OZ $10
HEINEKEN ZERO 12 OZ $7

ALBERT BICHOT, CHABLIS BURGUNDY, FRANCE 

AGED+SPICED

SNAQUIRI $5
OR...

LAGUNITAS HOP NA REFRESHER 12 OZ $7

KOREAN- INSPIRED SWEET-N-SPICY GLAZE OR LEMON PEPPER

TOASTED CASHEWS, ALMONDS, PECANS, MACADAMIA, HAZELNUTS.
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